Apricot bars © _ 
(from Harold Lynch) 
Ye cup Crisco : 
% cup brown sugar, firmly 
packed 
1 tablespoon milk 
1 teaspoon vanilla 
Ye teaspoon salt 


1 cup sifted flour 
1 cup quick-cooking rolled 
oats 
%_ cup apricot preserves 


Preheat oven to 350 degrees. 
Cream Crisco, brown sugar, milk, 
vanilla and salt until fluffy. Add 
flour and oats and mix well. Set 
aside 1 cup of the crumbs for the 
topping. 

Pat remaining crumb mixture 
into bottom of an ungreased 13 x 9- 
inch pan. Spread apricot preserves 
over crust to within ¥2 inch of edge 
of pan. Sprinkle reserved crumb 
mixture on top. Bake about 30 to 35 
minutes, or until golden. Cool. Cut 
into about 36 bars. ‘ 
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